
GRAPE VARIETY
50% Chardonnay

10% Savagnin
40% Pinot Noir, 

Trousseau, 
Poulsard

VINIFICATION
&

BREEDING
Exclusively manual 

harvest with 
pressing of the 
grapes in whole 

bunches.
Head of the cuvée : 

selection of the 
best juice.
Second 

fermentation in 
bottle for the foam

prism. 
12 months for 

raising on minimum 
slats.

DEGUSTATION
A sweet yellow dress with some light 

green aspects.

Fruity flavours, mostly white fruits with
subtle flowers notes and dry fruits.
In mouth, a soft attack followed by 

greed.
An ending citrusy and tasty.

SERVICE
To be used around 8°C

FOOD AND WINE
With some nutshell or sausages at the 

beginning of the lunch or more 
extravagant but really delicious at a 

break in the afternoon.

TERROIR
The vineyards are located in AOC Arbois and Côtes du Jura.

CRÉMANT BLANC BRUT

VIGNERON – ARBOIS – JURA 

« Fruity, Lightness,Gourmet »
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